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The  mail-bag  this  week  brings  in  a  large  numbei  of  quest&ns^jh^^ 
canning  equipment.    Several  of  these  questions  received  answe^.,  t 
Officials  some  weeks  ago.    But  for  tho  sake  of  those  Victory  gardeners  and  those 
|omen  who  will  be  canning  this  year,  perhaps  for  tho  first  time,  and  have  not 
let  heard  about'  Government  allowances  and  regulations  on  canning  equipment^ 
these  questions  and  their  answers  arc  coming  up  again  today, 

i         The  first  question;  is  * I.  have  heard  that  manufacturers  are  not  making  any 
Lameled  water-bath  canners  this  year.     If  so,  how  am  I  going  to  can  my  tomatoes 
[and  fruits  when  I  have  no  water-hath  canner  and  can't  buy  any?" 
I        Government  officials  say  that  the  production  of  the  familiar  enameled 
Later-bath  canners  has  not  been  possible  this  year  hecause  of  the  extreme 
(scarcity,  of  steel.    The .few  water-bath  canners' that  manufacturers  have  made  are 
|of  steel  from  distressed  steel  stock  and  are  not  enameled.'   The  enameled  water-  . 
[bath  canner  .has  not  been  made  because  it  requires  special  steel  that  is  in  great 

demand  for  war  manufacture, 
I         Another  reason  why  water-hath  earners  are  not  helng  made  is  that  nest 
I.  homes  have  containers  that  can  substitute  or  Pineh-hit  very  nicely  for  regular 
canners.    Kaay  women  use  wash  hoilers  as  canners.    Others  use  large  lard  pails 
or  covered  huckete.  ' Ju,  metal  container  will  do  if  it  has  a  tight  cover... a  rack 


to  support  the  glass  jars  so  they  won't  touch  the  bottom. .. enough  room  to  hold 
a  convenient  number  of  pint  or  quart  .jars... and  enough  space  at  the  top  for  the 
boiling  vra/fcer  to  come  two  inches  above  the  jars.     Jars  need  a  little  extra  room 
so  they  can  stand  apart  in  the  canner  to  let  water  circulate  freely  around  them. 
Even  with  all  these  requirements  of  size,  space  and  dover,  you  will  probably  find 
a  bucket  or  some  other  container  in  your  kitchen  that  will  do  very  nicely  as  e. 
water-bath  canner  for  putting  up  fruit  and  tomatoes. 

Here  is  the  second  question;  KPlease  tell  me  just  who  is  eligible  to  obtain 
a  now  pressure  canner  this  year. ^ 

In  general  organized  groups  of  people  such  as  neighborhood  pools. . .garden 
clubs... home  demonstration  clubs... home  canning  groups  will  have  a  better  chance 
of  obtaining  cookers  than  single  family  groups.    However,   the  Committee  will  con- 
sider carefully  the  application  of  any  bona,  fide  user. 

Another  question:     "How  do  I  go  about  getting  a  pressure  cooker?* 

You  get  an  application  form  from  the  store  that  sells  pressure  cookers  or 
from  your  County  Farm  Rationing  Committee.    On  this  form  you  write  how  many  fam- 
ilies would  use  the  cooker,.. how  much  neat  and  vegetables  would  b e  put  up  in  it... 
whether  you  already  have  a  cooker... and  other  questions  the  Committee  needs  to 
know.     You  send  or  take  this  application  to  your  Farm  Rationing  Committee.  If 
the  committee  decides  that  you  are  eligible  for  a  cooker,  they  notify  you.  Then 
you  go  to  the  store  "and  locate  the  cooker  you  want  ...comeback  and  assure  the 
Committee  in  writing  that  you  have  a  cooker  waiting  for  you,     Fhe  Committee  then 
gives  you  a  purcha.se  certificate  end  you  go  and  buy  your  cooker. 

Another  letter  today  asks  what  size  and  type  the  new  1943  "war  model" 
cookers  are. 

The  answer  is;  Most  of  the  new  cookers  will  have  enameled  steel  bottoms  and 
and  tin-plated  steel  tops.     Most  of  them  will  be  7-quart  size— that  is,  they  will 
hold  7  quarts  jars  or  14  l\k>.  ?,  cans-, 


Sow  for  the  last  question.     This  is  about  putting  up  strawberries.  The 
letter  says:     "We  usually  have  a  great  many  strawberries.    My  family  is  very 
fond  of  fruit  juice  of  all  kinds,  so  I  have  been  trying  for  two  years  to  put  up 
some  good  strawberry  juice,     I  have  had  poor  luck  with  all  of  it.     The  juice 
begins  to  lose  its  color  just  a  few  days  after  Canning  and  very  shortly  it  has 
lost  most  of  its  good  strawberry  flavor,  too.     'fill  you  tell  me  how  to  put  up 
strawberry  juice  successfully?" 

Home  economists  of  the  U.  S.  Department  of  Agriculture  say  they  cannot  tell 
you  of  any  way  to  put  up  strawberry  juice  so  that  it  will  hold  its  color  and 
..flavor.     They  suggest  that  the  best  way  to  put  up  strawberries  is  in  preserve  or 
jam.     The  disadvantage  of  strawberry  preserves  those  days  is  that  they  take  a, 
great  deal  of  sugar  in  proportion  to  fruit.     Strawberry  jam  takes  less  sugar,., 
is  ea.sy  to  make.  ..and  is  as  delicious  and  colorful  as  preserves. 

Of  course,  you  can  can  strawberries,  but  they  are  not  so  successful,  canned 
as  preserved. 

You.  are  welcome  to  the  free  bulletin  called  "Homemade  Jellies,  Jams  and 
Preserves, "  published  by  the  U.  S.  Department  of  Agriculture,  Washington,  D.  C. 
Once  more. ..  "Homema.de  Jellies,  Jams  and  Preserves, f:  i^o,  1800... write  to  the  U.  S. 
Department  of  Agriculture,  Washington,  D.  C. 
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